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PURPOSE: To prepare a bean curd without using another additive, by adding a cultivated lactic 
acid fluid having a fully reduced pH to a soybeaan milk, and coagulating the soybean milk under 
heating. 

CONSTITUTION: A suitable lactic acid bacterium, e.g. seed bacillus for Lactobacillus bulgaricus 
for yogurt, is cultivated, fully grown and matured to reduce the pH thereof to 3.8—4.0. The 
resultant cultivated lactic acid bacterial fluid at the fully reduced pH is then homogenized 
completely in a homogenizer, etc. The resultant nomogenate is then added to a soybean milk 
which is prepared by the conventional method and cooled to 20°C or below to give a desired pH 
value of 6.2—5.8, fully mixed, filled in a container for bagging bean curd, sealed, sterilized 
and coagulated under heating in a hot water tank at 90°C. 
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